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H I Mom!" Miss Ardis Hubbs, the college hospital dietitian, is receiving a friendly greeting from 
one of the students who works for her. 
There was a time when no hospital dietitian could 
be found on the campus, for in 1884 when a two story 
frame building was erected on the present hospital 
site, it was known as the veterinary medicine hospital 
with the second floor being set aside for human pa-
tients. It was not until 1893 that the veterinarians 
moved out. The west wing of the present Iowa State 
College Hospital was built in 1916. In 1923 the annex 
was added which now houses the clinic and doctor's 
offices. 
To patients hospital life may seem to consist solely 
of the work of doctors and nurses. However, from the 
first floor an occasional click of dishes or humming 
of an electric mixer can be heard indicating that a meal 
is in the making. The hospital's food unit is a busy 
place as it plans and prepares meals for the hospital 
staff, the special diet table and patients. 
Food preparation at the college hospital is under 
the supervision of Miss Hubbs. She has charge of 
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meal planning and ordering the food stuffs. A full-
time cook is employed by the college and all the other 
work is done by students. 
A schedule is planned and students work one hour 
for each of their meals. The assistant cook prepares 
breakfast each morning and all meals on the regular 
cook's day off. Six women take charge of setting 
tables in each of the three dining rooms. They also 
arrange salads and serve desserts before each meal. 
At the regular eating period they act as waitresses 
for the diet table and in the nurses' dining room. The 
eight men employees carry trays to the patients; wash 
dishes, pots and pans and see that the floors are kept 
cleaned and polished. 
The tray rack with its rows of set-up trays receives 
primary attention at the beginning of each meal per-
iod. An average of 15 patients are in the hospital and 
their trays are sent up to the second or third floor by 
means of a lift. 
By the time the patients are served, several of the 
men and women who eat at the special diet table are 
ready for their meal. One of the students takes the 
prescribed food to each of them. This service began 
before 1921 when a diet table was started for college 
students who were diabetics. Now the group also 
includes those who have allergies, reduction diets and 
ulcers, but the largest percentage is still diabetics. The 
nurses and doctors are served in their own dining 
room. Usually between 60 and 75 meals are served 
three times a day. 
Some of the students who are working at the hos-
pital are dietetics and institution management majors 
who are receiving practical experience in foods work 
while others are among those who regularly eat at the 
special diet table. -Maxine Burch 
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